


A tempestuous storm, the mouth-watering aroma of  Ilish mach bhaja, the 
beautiful melodies of  Tagore’s songs – c’mon Boishakh, what’s taking you so 
long? 
As the Nobel laureate has so eloquently put it, as soon as April arrives, us 
impatient Bengalis begin to implore to the heavens to pour and wash away the 
residues of  the year past. It is no wonder that Pohela Boishakh is met with so 
much anticipation; it’s a celebration of  a new beginning complete with food, 
music and mingling – all the things we love. However, the thing that we here at 
ICE like best about Boishakh is the merriment it brings with it. And, yes, while 
some cynics may argue that the age-old festival has become more of  a fashion 
event in Dhaka, we feel that there is still plenty of  room for those of  us who 
wish to stick to the traditional ways of  celebration.
So while you are humming to Esho he Boishakh, peruse thorough the exclusive 
Boishakh issue we have put together for you in hopes of  making the wait less 
agonising. As with most of  our celebrations, this one also revolves around food 
too. As a result, this month our Cover Focus features celebrity chef  Nahid Osman 
who dishes out some lip-smacking, traditional recipes for you to try out this year. 
Moreover, as fashion is a concern this season, we have showcased the brand-new 
Boishakh collections of  the best fashion houses. In case you ever wondered how 
our stars celebrate the holiday, take a sneak peek into the life of  the beautiful 
Moushumi. Bangladesh is a hotbed for emerging talent and lately young 
filmmaker Aung Rakhine has been creating ripples in our entertainment industry. 
And speaking of  talent, last month we saw the first ever comedy festival hosted 
in Dhaka by local comedians. For a nation that loves to joke around and poke 
fun at itself, this was a much awaited event. Also featured in this issue is an 
interview with founders of  Aurveda Wellness Centre, Zahida Ispahani and 
Sarwat Abed. Be sure to check that out, especially if  you are keen on de-stressing 
yourself.
To sum up, we have a wonderful issue prepared for you. All you have to do is 
dive in.       
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If  you tune into 89.2 FM, you’ll find that it is 
home to audio celebrities like RJ Sharmeen and 
RJ Kibria. Other major RJs like Prottoy, Rehan, 
Shetu, Nilanjona, Joey and Samonnoy are also 
regulars at the station as well. One of  the leading 
radio channels in Dhaka and on air for more than 
six years now, the station has garnered positive 
mass appeal and a loyal listener base. ABC Radio 
features many popular programmes like Kuasha, 
Prem Rog, Jaha Bolibo Shotto Bolibo, Hello 8920 and 
Hawa Bodol among other hit talk shows and live 
studio music shows. 
Whether we are listening to this particular station 
or another, we are constantly kept entertained 
through music, commercials and discussions by 
the RJs. Generally, most of  us listen to the radio 
while we’re on the go or busy doing something 
and therefore don’t ponder over how it’s all done. 
The music played over the radio almost always 
has a way of  resonating with our moods, 
sometimes even the commercials play at just the 
right moments. From the perfectly timed banter 
of  the RJs and appealing-to-the-senses tunes, 
everything seems to miraculously happen 
perfectly on this particular broadcast media. 
According to those who help bring ABC Radio 
to life, these miracles require a lot of  intricate 
and hard work to fall into place.
Music is a very, if  not the most, important aspect 

of  any radio. According to Ehasanul Huq Tito 
who is a producer, a lot of  thought is put into 
the music that is played over at ABC Radio and is 
subject to intense formulating and planning. Tito 
explains, "The music we play come from a 
schedule we draw up at the start of  the day. 
Normally we go according to the schedule but in 
special cases we have to manually tweak it up a 
bit now and again. We use tags like ‘Rainy Day’ 
or ‘Sunny Day Songs’ on the scheduling software 
in order to come up with automatic list for the 
entire day. But then again, a computer cannot 
perceive emotions like humans do. So on days 
when clouds start gathering, we manually edit the 
playlist to integrate those special songs meant to 
be played on rainy days. 
"Archiving is one of  the most important 
processes, not only for radios but for all sorts of  
electronic media. Music is mostly collected from 
audio CDs, the internet, etc. But the most 
important thing to keep in mind is the quality of  
music. I, personally, prefer the WAV format 
because it gives you lossless audio. Because of  
archiving we have all the music in our databases 
organised according to several different 
categories such as artist, album, genre, release 
date, mood, type, language, etc. which are directly 
linked with software codes we use in order to 
create the aforementioned schedule. The music 

Radio
Rockstars

Tamzidur Rahman 
takes a sneak peak 

inside ABC Radio

Photos: Kabir Hossain
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Tunes

playlist then has to incorporate our 
advertisements. Though it is a smart system, it is 
very critical too.
“On the automatic playlist it is a usual trend for 
the songs to start gaining tempo as the day 
progresses – music played during morning hours 
are more serene compared to the upbeat pop 
played during the afternoon. Certain 
programmes are based on music requested by the 
listeners – that is something we have to keep in 
mind as well.  The point is that nothing ever goes 
according to the plan. The scheduled playlist has 
to be tampered with almost every day for some 
reason or the other.”
Other than music, a lot in a radio depends on 
their radio jockeys. RJs play the most important 
part as they’re the ones who connect directly with 
the listeners. They singlehandedly carry the 
weight of  the shows for hours at a time. But it is 
not to say that nothing else is happening. A single 
show requires a lot of  preplanning, research and 
forethought. RJ Sharmeen is a local celebrity in 
the broadcast media scene with fans counting in 
staggeringly boastful digits. She hosts some of  
the most acclaimed shows like Prem Rog and 
Kuasha. Kuasha has gained so much momentum; 
that a book comprised of  scripts of  past 
episodes got sold out at the Ekushey Boi Mela this 
year. Talking about her work, the renowned RJ 
and Producer, Gazi Sharmeen Ahmed says, “The 
kind of  work I do for ABC Radio requires a lot 
of  creative freedom which I am given willingly. 
For example, I host as well as produce Kuasha 
which dramatises mystery thriller stories. I’ve 
been fascinated with mystery thrillers since I was 
a young girl. I always wanted to share with the 
world the beauty in such stories. We told a few 
classics like Bram Stoker’s Dracula and The Exorcist 
by William Peter Blatty. I decide what story is to 
be told in the programme and then let the script 

team know. Sometimes I assist them but as 
they’re much faster and more efficient than I am, 
they do a great job . Most of  the story and 
narration is recorded prior to the airing of  the 
actual programme by voice actors. I do the live 
narration over the pre-recorded material while 
interacting with the live audience, and sometimes 
even recapping stories for listeners who might 
have missed the first part of  the show. I even 
coordinate and manage the commercial breaks as 
well. 
“My other show Prem Rog is a comedy sketch 
programme featuring a fictional young man from 
Puran Dhaka. He falls in love every week with a 
different girl and talks about his fictional exploits 
with me. Though it focuses primarily on comedy, 
it has an educational angle as well. Through his 
stories we get to know tidbits and lesser known 
facts about Puran Dhaka. Then there are times 
when he mispronounces terms or uses made up 
words, which are corrected. I believe it is a very 
creative way to make the listeners aware of  those 
words that they may have been using all their 
lives.”
“Another show I host is Hawa Bodol which is a 
programme focusing on Bangla Folk music. It is 
co hosted by Dr. Mahbub Pial, an Anthropology 
professor from IUB. It is a little research based 
and we have a lot of  material to work with 
considering that there are about two hundred 
genres within Bangla folk itself. Dr. Pial has an 
extensive personal collection and he shares the 
music he collected from all over Bangladesh.
“When producing I try to come up with original 
ideas and concepts for my programmes. It is very 
easy to grasp the attention of  the listeners using 
successful formulas. Although what I do is a little 
challenging I get to have that extra fun when 
working with novel ideas. It is hard work but 
good fun.” 

Other than music, 
a lot in a radio 

depends on their 
radio jockeys. 

RJs play the most 
important part as 
they’re the ones 

who connect 
directly with the 

listeners 

P
ho

to
: A

sh
ra

f U
dd

in
 A

pu

19

Tito in action



Must Knows

P. 24  Health: Healing the Spirit 
P. 30  Breaking Barriers: Against the Tide



HealthMust Knows

P
ho

to
s:

 A
sh

ra
f U

d
d

in
 A

p
u

24



 HealthMust Knows

Sarwat and Zahida believe that the centre 
not only enhances your external beauty 
but also has significant health benefits. 
“My partner and I felt the need to help 
create awareness about wellbeing, as so 
many people, young and old are suffering 
from diseases like diabetes, kidney failure, 
heart problem, high cholesterol levels, 
etc. People from Bangladesh often go to 
India to try Ayurvedic treatment as they 
do not want to take medicines which can 
create serious side effects.”
Unlike similar institutions, the Ayurveda 
Wellness Centre takes up the challenge 
and the effort to train their staff  for 
months, before they can perform the 
different massage therapies and health 
treatments.
 “The biggest challenge of  training staff  
is the time frame. Since this is a 
specialised skill, it takes at least six 
months to train a therapist. Our 
therapists have been trained in Kerala 
from the Ayurgreen Clinic for seven 
months. They get hands on training by 
working with the patients of  that clinic,” 
they confirmed.
Health requires an integral balance of  the 
body, mind and soul. Hence some of  
these therapies are excellent when it 
comes to relieving anxiety, stress and 
even depression. The Marma therapy, for 
one, is a blissful yet healing experience. 

It’s a deep tissue massage where 
medicated Ayurvedic oils are used on the 
body to alleviate stress and pain.
If  a patient were to come for treatment, 
the centre has certified doctors who 
study the nature of  your body and 
prescribe one. Also, there are plenty of  
myths that need to be busted when it 
comes to massage and Ayurveda 
therapies. The partners are here to do 
just that.
“Many people think that using a good 
olive or baby oil and rubbing it on your 
body is as good a massage as an 
Ayurvedic massage. However, in reality, 
there are different kinds of  massages for 
different problems and body types. Our 
doctors at the centre prescribe what is 
good for you. It is only then that 
therapists administer the massage. People 
must be made aware of  the fact that 
wrongly performed massages can be 
detrimental to one’s health. The oils 
which we use are also medicated oil 
which is good for the body.”
The misconception about Ayurveda 
therapies is that they are contemplated as 
luxury getaways that one may indulge in 
from time to time. The partners interject, 
“There is no quick fix in Ayurveda 
treatment. We hope to bring a change in 
the mindset of  the general public. The 
more regular they are with 

the Spirit 
In the pursuit of health and inner beauty, Sarwat Abed and her partner Zahida 
Ispahani discuss the Ayurveda Wellness Centre as Natasha Rahman explores this 
holistic approach to healthy living  

Healing 

“Many people 
think that using a 
good olive or baby 
oil and rubbing it 
on your body is as 
good a massage 
as an Ayurvedic 
massage”
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 HealthMust Knows

these treatments, the better their health 
would be in the long run. Our first patient 
had severe sciatica pain. He came for five 
treatments and he never came back with 
this problem again. We have regular 
customers who come for hair fall 
treatment and are happy with the result.” 
“Our weight loss program is also quite 
popular.” The Udvartana therapy is one of  
their popular therapies in breaking cellulite 
in the body. While eating right and 
working out should be a part of  a healthy 
lifestyle, the benefits of  massage only adds 
to that aspiration of  remaining fit. 
Udvartana therapy uses medicated herbal 
powders to give the skin a much needed 
exfoliation. It also breaks down the 
cellulite buildup and excess fat 
accumulation. This massage is known to 
increase metabolism and strengthen the 
muscles. Opposite directed strokes used in 
this therapy removes dead cells from the 
skin, and gives your body a natural lustrous 
glow.
With so much to juggle in a day, it 
sometimes gets cumbersome to maintain a 
healthy stress free wellbeing. 
“We have very good treatments which help 
to de-stress,” the partners believe. One of  
their popular therapies, the Shirodhara is 
also perfect for stress relief  and calming 
the mind.
It manifests a blissful sensation, as a warm 
and constant flow of  aromatic oils and 
buttermilk is poured on the forehead and 
between the eyebrows. The liquids are free 
to flow on the scalp, through the hair 
harmonising the senses and uplifting your 

spirit.
Speaking of  harmony, the centre also 
offers a special bridal package which 
promises to give the bride-to-be a 
treatment that will help radiate her natural 
beauty.  Rejuvenating massages, facials, 
hair care and a long exotic bath in herbal 
water, saffron and milk sounds like just the 
thing the bride would love.
“It has many herbs which are soaked 
overnight in a huge amount of  water. The 
next day, it’s brought to a boil, bringing it 
to half  that amount of  water. Then milk is 
added. As it is a long process, we need an 
appointment a day earlier to prepare it for 
the bride.” 
To maintain a healthy lifestyle, it’s vital to 
change one’s diet as well. 
“We shall have healthy cooking lessons 
which shall teach how to prepare healthy 
food that nourishes the body,” they 
express.
They feel that if  one were to maintain a 
healthy body, the centre shall create that 
environment for them. 
“All the treatments have herbs in it, which 
goes inside your pores and heals your 
body. I want the public to be aware of  the 
benefits so they can make healthier choices 
when it comes to caring for their bodies.”
The partners want a gradual and steady 
growth of  the centre. “We are passionate 
about this and we want to learn from our 
experiences.” Ayurveda is a spiritual curing 
science which soothes the body and  mind.  
Slowly but surely, the Ayurveda Wellness 
Centre is working to reach that state of  
true healthy living.

“All the 
treatments have 
herbs in it, which 
goes inside your 
pores and heals 
your body. I want 
the public to be 
aware of the 
benefits so they 
can make 
healthier choices 
when it comes to 
caring for their 
bodies”

People must be made aware 
of the fact that wrongly 
performed massages can be 
detrimental to one’s health

House 66, Road 18 
Block J,Banani
Contact : 01733239674
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Breaking BarriersMust Knows

Aung Rakhine is an indie filmmaker who recently completed work on his directorial debut My 
Bicycle. The movie is unique in the sense that it is entirely in the Chakma language and focuses 
on the lifestyle of  the ethnic minority of  Bangladesh. The story centres on a man looking to 
provide for his family through the use of  his bicycle and the struggles he faces in order to do so. 
The onscreen characters are played by men and women who have had almost no experience in 
the field of  acting; however, their performances received praise from everybody who has 
watched it.

How difficult was it to film in the Chakma 
language and recruit and work with 
non-actors? 

The process was simple enough. Since this was 
a passion project, I did not rely on finances. 
I’ve been planning and writing the script for 
about a decade. When I officially started 
working with the actual filming of  the film, I 
had to get the Bangla script translated as it was 
meant to be in Chakma language. There were 
certain literary struggles we had to overcome, 
for instance, there are certain Bangla words or 
concepts that are entirely non-existent in 

Chakma. Some lines had to be dropped 
entirely during the translation process.  The 
actors I worked with had absolutely no 
experience with acting in front of  a camera. 
Some of  them had performed at the local 
NGO-funded theatre prior to the filming of  
the film. I trained them for approximately two 
months before principle photography. The 
training included physical movement, blocking, 
expressions, voice projection, etc. Although 
the first day of  shooting was a little difficult, 
from the second day onwards everyone was a 
bit more confident and it only went uphill 
from there. In fact, their overall performance 
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Aung has successfully done what he set out to do– make the first 
ever film about the Chakma community with a story anyone can relate 
to. Tamzidur Rahman listens in as the film-maker discusses his 
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If  you could go back and 
change something, what 
would it be?

In terms of  the story or 
structure of  the movie, I 
wouldn’t want to change a 
single thing. However, if  I did 
have the option to go back and 
reshoot, I’d want to do it with 
better equipment and props.

What are some of  the major 
challenges you had to face?

One of  the major challenges 
my team and I had to overcome 
was the proximity of  locations. 
Sometimes the only way to get 
to a certain place was by a boat. 
This actually became a routine 
for the production team and 
crew. We’d wake up at six in the 
morning then travel for an 
hour, then film for three more 
and then finally spend another 
hour during the return journey. 
This experience actually 
enhanced the team spirit. 

Breaking BarriersMust Knows

turned out to be so good that many viewers actually praised it saying that it 
didn’t seem like acting but more like daily interactions.  

What did you want people to take away from the movie?

Everyday, Bangladesh is subject to countless film releases yet they are all shot 
in Bangla even though the country is home to people of  different cultures 
and communities. This phenomenon is almost exclusive to our country. 
India, for instance, successfully produces films in many of  the different 
languages spoken in their country like Tamil, Bengali, Gujrati, etc. In our 
current day and time, films are a mass medium of  story-telling. They have 
become so important that certain movies actually resulted in nationwide 
revolutions. Since My Bicycle is the first ever film about the indigenous people 
of  Bangladesh as well as having been shot in the Chakma language, it is 
already a very big step up in the film industry. With this movie I want to 
show to the audience the lifestyle of  the Chakma community – their day to 
day activities, hardships, the influence of  major political decisions on their 
lives, etc. Furthermore, the story I tried to tell through this movie is not only 
restricted to the Chakma community but one that anybody can relate to. I 
have used themes like struggle and survival which are shared experiences for 
people all over the world. I also included a little information about the 
Kaptai Dam which is very important to me. At the beginning of  the film, 
the main character is on a boat discussing how his house used to be right 
there on the deep body of  water. Hopefully, that scene will pique the 
audience’s interest enough to investigate the issue further. Over two hundred 
thousand people lost their homes due to the inception of  the Kaptai Dam 
and to this day, the people who have made such a huge sacrifice have neither 
been reimbursed; nor have they received the basic utilities like electricity. 
This was something I wanted to share without making a big deal out of.

Since My 
Bicycle is the 
first ever film 
about the 
indigenous 
people of 
Bangladesh,as 
well as in the 
Chakma 
language,it is 
already a very 
big step up in 
the film industry
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Your It ListGlamour

Carissa Musrat picks out ambient decorative pieces 
 to glam up your home 

Set the mood
Modern decoration takes an artistic flair this time. Whether you have a glamorous 
approach or prefer a minimalistic decor leaning towards contemporary mixes, a home 
adorned with vintage and antique objects exude a sense of  comfort and charm. Decadent 
and dramatic, a vintage styled home give an ancient feel to our modern lifestyle. Antique 
pieces are grand, creating a beautiful focal point and visual interest in the house.

Hanging lamps: This exclusive hanging iron lamp is perfect for the living room. No 
frames attached, it has been meticulously crafted from iron wires giving it a stylish outlook. 
Also, the combination of  coloured spheres makes the emission of  light more enchanting. 
Be creative and fit this piece it to add a touch of  artistic splendour to your room. The 
spheres can be hung by different lengths of  strings in an ascending order projecting a 
perfect mix of  lights and a spectacular vision. 
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Word on the StreetGlamour

Bell chimes: Enchant your guests with these gorgeous bell chimes by placing them it at the entrance of  your home. 
You can also hang this in the hallway, balcony doors and windows. When there is a cool breeze, nothing compares to 
the melodious chiming of  the bells. Crafted with the finest brass material, these make a wonderful gift for your loved 
ones. It is super light and the size makes it a perfect fit for any corner of  your home.
Beaded wind chimes: Made from brass and colourful beads, it is light and has a strong grip on the top to support it 
wherever it is placed. The slightest breeze will bring a gentle harmonious tinkling. Wind chimes are said to bring 
positivity and good luck.
Ornate mirrors: Embellish your house with this spectacular handcrafted mirror. These Rajasthani inspired mirrors 
are carefully handcrafted with thread work and tiny mirrors making it a stunning addition to your home. 

All these products are available at Idea Craft. 
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Word on the StreetGlamour

BTI Home Decor has a range of  home products that will brighten up your homes to 
the fullest. Change the look of  your homes with unique products like mosaic vases, 
scented candles, dining table sets, turkish lamps and many more. 
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Word on the StreetGlamour

 

Whether it’s the wind chimes or the decorative lamps, these pieces will most 
certainly add colour to wherever they are set up. 
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Beauty AlertGlamour

That’s right! Washing your tresses is like art. With the summer sun attacking the 
hair, shampooing it the wrong way would end up giving you dull, dry and brittle 
hair. Get that soft, silky gorgeous cascade by putting some of  these tricks into 
practice.
One frequently asked question is how often one should shampoo their hair? While 
this varies from person to person, depending on the scalp and the hair type - some 
would need to wash their hair every single day.  Then there are the lucky ones who 
require washing only once or twice a week. People with thicker hair and a 
moderately dry scalp will have cleaner hair longer than peeps with thinner hair and 
a greasy scalp. The latter usually tends to get dirtier and needs more attention.

Tress 
to impress

By Lameya Alma Amin



Done and dusted
Nothing beats the silky soft cascades your hair 
will transform into after a hearty conditioning. 
To fight damage, leave the conditioner in your 
hair for about 2 minutes, avoiding the roots. 
 Rinse the hair with cold water for that fresh, 
healthy shine. Even when you decide not to 
shampoo, try washing your hair with 
conditioner only. Swapping to conditioner once 
a while retains moisture in the hair as well and 
gives your hair a break from excess cleansing.

Let it breathe
Best way to dry your hair is to let it happen 
naturally under the fan. Give it five minutes 
before you start to untangle your wet hair by 
loosely finger combing through the strands.  If  
done otherwise, the excess force may damage 
the still wet sensitive hair.
For best results, shampoo your hair every two 
to three days. But if  you are out and about too 
often with your hair being exposed to the 
scorching sun and the dirt, you should 
shampoo and condition daily. Go, bring back 
that luster!

Foam it up
Before shampooing, gently comb your hair. That way you 
will be able to untangle the small knots and get rid of  the 
residue of  any previously used styling products. Steer clear 
from hot water as it makes the roots sensitive and prone 
to breakage. For medium length locks, squeeze a small 
amount of  shampoo, roughly the size of  an almond or a 
hazelnut. The amount required should be adjusted 
accordingly if  you have longer or shorter hair.  Optimise 
your shampoo experience by lathering up from roots till 
the ends. Mix a bit of  warm water with the shampoo to 
evenly distribute it along the hair.

Gentle on the roots
Massage the scalp gently with vertical strokes on the scalp 
to increase the blood flow and stimulate hair growth. 
Avoid using fingernails as scratching can lead to dandruff  
and lead to those ugly flakes on your shoulders.

Rinse and repeat?
Forget about it. Contrary to popular belief, shampooing 
the hair twice isn’t set in stone.  If  your hair is squeaky 
clean on the first go, you don’t need to lather up the 
second time. However, if  you have greasy hair or have a 
lot of  leftover styling products on after last night’s party, 
then you could go for seconds.

Beauty AlertGlamour
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Farzana Shakil and Aidha 
Cader create floral friendly 
styles for your tresses

The Flower Trail: Form a ponytail at 
the nape of  the neck. Separate the 
ponytail into three equal strands. Swap 
the left strand onto the centre 
followed by the right stand onto the 
new centre. Continue until you come 
to the end of  the hair.  Secure it with a 
hairband approximately four inches 
above the very end. Pin the small 
flowers along the braid starting from 
the forehead. 
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The Floral Cascade: Finger comb 
the hair, gathering it onto your left 
shoulder and divide the hair into three 
sections. Take one side of  the section 
and bring it over to the middle, 
making it a new section. Then bring 
the other side of  the section over the 
one in the middle for it to become the 
next new middle section.  Continue 
doing this for the rest of  your hair, 
and fasten the braid at the end with a 
hairband. Place the coloured roses 
weighted more onto the left side 
without pinning it on the braid. 
Balance the proportion with a few 
roses on to the right as well.

Blushing roses: Using your fingers, 
tie a low ponytail onto the left. Twist 
and wrap it around the base of  itself. 
Pin it into place. Multi-coloured roses 
are pinned at the nape of  the neck.
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Chic in colours
This season jazz up your wardrobe with 
a splash of colours and make this year 
a dazzling one
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Models: Maria, Riba, Sunerah, Spriha, Mitthila
Wardrobe: Pride
Makeup and hair: Farzana Shakil’s
Concept and styling: Saleh Robi John
Photos: Riyad Ashraf
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Models: Rifat Jahan, Nibedita Das 
Wardrobe: Aranya
Makeup and hair: Farzana Shakil’s
Concept and styling: Sunerah Binte Kamal
Photos: Kazi Ahnaf Aquib
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Models: Spriha, Mitthila, Shahed, Azmi
Wardrobe: Reluce
Makeup and hair: Farzana Shakil’s
Concept and styling: Saleh Robi John
Photos: Riyad Ashraf
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Models: Doyel, Spriha
Wardrobe: Bibiana
Makeup and hair: Farzana Shakil’s
Concept and styling: Saleh Robi John
Photos: Farhan Ahmed

64



StyleGlamour

65



StyleGlamour

66



StyleGlamour

Model: Ishrat Tumpa
Wardrobe: TSK
Makeup and hair: Farzana Shakil’s
Concept and styling: Saleh Robi John
Photos: Farhan Ahmed
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Models: Mili, Moitri, Kazi Saqif, Fahim, Saadi 
Wardrobe: Rang
Makeup and hair: Farzana Shakil’s
Concept and styling: Saleh Robi John
Photos: Syed Wasim Nirjon
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Models: Sarsi, Indrani
Wardrobe: Almira
Makeup and hair: Farzana Shakil’s
Concept and styling: Shahrukh Amin
Photos: Topu Reheman
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Models: Mili, Moitri, Sunerah, Sabrin, 
Kazi Saqif, Fahim
Wardrobe: Kay Kraft
Makeup and hair: Farzana Shakil’s
Concept and styling: Saleh Robi John
Photos: Syed Wasim Nirjon
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Models: Spriha, Shondhya, Nibedita, Shamrat 
Wardrobe: Shwapno
Makeup and hair: Farzana Shakil’s
Concept and styling: Saleh Robi John
Photos: Farhan Ahmed
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Models: Nibedita, Shondhya, Doyel, Onik, Shamrat, Shibly
Wardrobe: Mansha
Makeup and hair: Farzana Shakil’s
Concept and styling: Saleh Robi John
Photos: Farhan Ahmed
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Models: Riba, Maria, Sunerah, Shahed, Azmi
Wardrobe: O2
Makeup and hair: Farzana Shakil’s
Concept and styling: Saleh Robi John
Photos: Riyad Ashraf
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Aidha Cader visits celebrity chef Nahid Osman as she 
cooks up a fantastic feast

Nahid Osman has graced our television screens 
for many years, bringing us close to her 
delicious food and vibrant personality. It was 
extremely humbling and a great honour to have 
her prepare a delicious meal for our Boishakh 
issue, during which we learnt about her culinary 
journey. 
“My husband and I got married when we were 
very young and often entertained friends at 
home as we could not afford to take them out 
to fancy restaurants,” says Nahid. This ignited a 
passion for cooking for her and her spouse. 
They went on to present Khunti Korai, a cooking 
show based out of  Kolkata and later she went 
on to have her solo show produced by Dhonichi-
tra known as Ar Ranna. “Suddenly everyone was 
talking about food and I felt, I had suddenly 
become famous,” she chuckles. This program 
revolutionised cooking shows in Bangladesh 
and expanded its reach across the nation. 
However, better things were yet to follow. In 
2012, I presented a travel based cooking show 
Radhuni Ranna Ghore Bahire on Maasranga TV.  
This was Nahid’s brainchild; she convinced her 
producers that the best way to showcase the 
nation’s food culture was through travelling, 
working with the locals, understanding their 
customs and of  course preparing their indige-
nous food with her signature twist on each dish. 
“I feel so revitalised when I travel through 
Bangladesh, and meet our diverse communi-
ties,” she adds. She further explains, the 
diversity that arises in food and cooking 
techniques is due to the different ethnic groups, 
historical and geographical circumstances, 
customs and religious beliefs and this helps her 
showcase Bangladesh as a symphony of  
cultures.
Secular celebration has the power to unite many 
diverse communities and Boishakh is the 
pinnacle. She continues to explain that food 
customs vary among different regions and its 
people. The indigenous communities living at 
Chittagong hill tracks celebrate on the 13th of  
April with rice wine, pitha, payesh and food 
cooked in banana leaf  wraps. 

Celebrating Food
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“At Khagrachari they make a dish using one hundred and twenty five vegetables and in Rangamati, 
they ferment fish and fish scraps to make a paste,” adds Nahid. “Even the vegetables are different in 
certain regions here. There are orange eggplants and purple corn,” she further adds. The different 
occupations also celebrate in a diverse way. For jewellers she adds, sweets are of  utmost importance. 
They prepare the widest spread ranging from sondesh, mishti doi, payesh and many other assortments. 
Hilsha, pitha, payesh, bhorta, biriyani often take centre stage in urban cities. In rural regions some local 
farmers would eat panta bhath with seven types of  bhorta and other dishes. Seasonal food such as raw 
mango, banana, flowers, banana trunk and other fruits and vegetables also make a big comeback 
during this season. “This spread I have made culminates some of  my favourite heirloom dishes and 
some that I have been inspired by my travels. Enjoy cooking and celebrate diversity in our food 
culture,” encourages Nahid Osman. 

Kacha Aamer Shorbot
Ingredients:
2 Raw mangoes
6 tbsp sugar 
3 tbsp lemon juice 
4/5 lemon wedges without the juice 
½ cup mint leaves, fresh 
1 glass 7up
1 glass cold water 
1 glass ice, crushed 
1 tsp. cumin powder, dry roasted
2 tbsp. ginger, finely sliced

Preparation:
Boil the green mango, peel and make 
into a pulp. Mix water, sugar, and 
mango pulp and stir well until sugar 
has dissolved. Mix in 7up, crushed ice, 
mint, lemon, lemon wedges, ginger and 
cumin powder with the mango pulp 
juice and serve chilled.
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Ingredients:
250g prawns, de-veined & shelled 
½ cup onions, chopped 
3/4 green chilli, finely chopped 
1/3 cup coriander leaves, finely chopped
1/3 cup mustard oil 
Salt to taste

Preparation:
Place the prawns in a pan with 2 tablespoons of  
water, 1 tablespoon of  mustard oil, salt and 
bring it to boil. Once cooked and liquid has 
evaporated, transfer it into a dish and set aside 
to cool. Press the prawns down with a fork and 
mix in the onions, green chili and coriander. Mix 
2 tablespoons of  mustard oil and garnish with 
mint leaves and lemon wedge.

Ingredients:
5 pieces oval shape eggplant, ½ inch thick 
slices
1cup rice flour 
1 cup chickpea flour
1 tsp turmeric powder 
1 tsp red chili powder 
Salt to taste
6 Red chillies, dry
Oil for deep-frying 

Preparation:
Soak eggplant slices in salted water for a few 
minutes. Drain, rinse and pat dry. Combine 
chickpea flour,  rice flour, and ½  teaspoon 
each of  chilli and turmeric powder with ½ 
teaspoon of  salt and set it aside. Marinate the 
eggplants with ½ teaspoon each of  salt, 
turmeric, and chilli powder. Set aside for 30 
minutes. Dust each slice with the flour mixture 
and deep fry until golden on both sides. 
Garnish with fried red chillies.

Begun Bhaja Chingri Bhorta
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Ingredients:
2 litres milk 
½ cup jasmine rice or kali zeera aromatic rice, 
2 cup date palm Jaggery, grated
5 green cardamoms, bruised
½ cup raisins, soaked 
½ cup almonds, finely chopped 

Preparation:
Wash and drain the rice. Crush it partially with a motor 
and pestle. Set aside for 30 minutes. Pour milk in a 
heavy base pan and bring it to boil. Add the rice and 
simmer on low flame stirring continuously. Mix in the 
cardamoms, almonds and continue to cook while 
stirring for 15 more minutes. Once the consistency 
thickens remove from the stove and cool for a few 
minutes. Add the jaggery a little at a time and continue 
to stir until it has dissolved. Bring it back to the stove 
and simmer under low heat for a few more minutes. Mix 
in the raisins and remove from the heat. Pour into a 
serving dish and garnish with more sliced almonds, 
raisins and refrigerate.

Khejurer Gurer Kheer

Ingredients:
250g drumsticks cut into 2 ½ inch strips
½ cup onions, roughly chopped 
½ cup mustard paste
½ cup tomatoes, chopped 
1 tsp garlic paste & ½ tsp ginger paste
½ tsp turmeric powder & 1 tsp red chilli powder
½ cup yoghurt 
½ cup soya bean oil 
3 tbsp mustard oil 
Salt to taste

Preparation:
Heat oil in a pan and fry onions until translucent. Add 
2 tablespoons of  water, ginger, garlic and sauté for 30 
seconds. Next, mix in turmeric, chilli powder and fry 
for another 30 seconds. Stir in salt, tomatoes, cover 
and cook on medium heat, stirring occasionally. When 
oil starts to separate, add yogurt and mustard paste 
and fry for 2 minutes. Mix in the drumsticks and fry 
for 3 more minutes. Pour mustard oil, fry for a minute 
longer and remove from stove.

Sajna Shoshe Bata
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Ingredients:
½ kg sweet pumpkin, cut, ½ inch thick 
slices 
½ cup onion, finely chopped 
½ cup onions, quartered
3/4 cups coconut milk
1 tsp chilli powder
1 tsp cumin powder
½ cup tomato, dices
½ tsp turmeric powder
1 tsp garlic paste
1 tsp ginger paste
Salt and sugar to taste
2 tbsp lemon juice 
½ cup oil for cooking 
½ cup oil for frying 
Sauté:
2 bay leaves
2 tsp anise seed
5 red chillies, dry 

Preparation:
Heat oil in a frying pan and fry the 
pumpkins. Once it starts to caramelise, 
transfer the slices onto a dish and set 
aside. Heat ½ cup oil in a wok and fry 
the onions. Once it turns translucent, 
add the bay leaves, anise seeds, red 
chillies and fry until fragrant. Remove 
the red chilies from the oil and set 
aside. Add garlic, ginger and sauté for a 
few seconds. Pour 2 tablespoons of  
water, cumin powder and fry the masala 
on medium heat. Add another 2 
tablespoons of  water, turmeric powder, 
followed by red chilli powder and sauté 
while stirring. When the oil starts to 
separate, pour in the coconut milk and 
cook on medium heat until it comes to 
a boil. Add the pumpkin pieces into the 
gravy, mix in the tomatoes, quartered 
onions, salt, lemon juice, fried red 
chillies and sugar. Cook for a few more 
minutes on low heat. 

Mitha Khata Misti
“This is a simple dish with a unique sweet and sour taste. The 
flavour of the coconut milk, anise seeds and red chillies 
complements the caramelised sweet pumpkin beautifully.  
This mouth-watering preparation is from Barisal. Barisal has 
plenty of coconut trees surrounded by many of its water 
bases. Unlike other parts of Bangladesh where coconut is 
only used as a spice, here coconut milk is prevalent in their 
food preparations”- Nahid Osman. 
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Ingredients: 
Kofta:
1 kg beef, minced
1 tsp ginger
1 tsp garlic paste
1 cup chickpea flour
Salt to taste
1 tsp red chili powder
1 Egg 
50g raisins 
½ tsp black pepper, crushed 
½ cup oil for frying
Sauce:
½ cup ghee mixed with ½ mustard oil 
1cup onions, chopped 
1 tsp ginger
1tbsp garlic paste 
2 tsp coriander, ground 
2 tsp cumin, dry roasted and ground 
2 tsp chili powder 
2 cups yogurt 
1 tbsp tamarind water 
Chopped coriander leaves 
Salt to taste
1 tsp sugar 

Preparation:
Kofta: Combine meat, ginger, garlic, ½ 
cup chickpea flour, chilli powder, black 
pepper, egg and salt together. Divide the 
mixture into small balls. Add a few 
raisins in the centre and set aside. Heat 
oil in a large pan and shallow fry koftas 
until golden brown. 
Sauce: Heat the mixed oil in a pan; add 
onions and fry until soft and pale brown. 
Stir in the ginger, garlic and all the 
spices. Sauté for 3 minutes and mix in 
the yogurt, salt, and tamarind water. 
Cook for a few more minutes and add 
the koftas. Coat it well with the sauce, 
reduce heat and simmer uncovered for 
15 minutes. Garnish with coriander 
leaves.

Beef Kofta Curry
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Ingredients:

700g mutton 
3 cloves 
1 black cardamom 
5 green cardamoms 
1-inch cinnamon (broken into 2 pieces)
½ tsp sugar
2 tsp red chilli powder
3 red chillies, whole 
2 tsp garlic paste 
½ tsp ginger paste
½ cup onion, sliced 
2 bay leaves
½ tsp turmeric powder
2 tsp coriander powder
1 tsp cumin powder
1 cup yoghurt, beaten
1 cup tomato, chopped
1 cup mustard oil 
Garnish with ghee

Preparation:
Heat oil in a wok and add in the 
whole red chillies, cloves, cardamom, 
cinnamon and bay leaves. Fry for 30 
seconds until the spices crackle. Add 
the onions, sugar and continue to 
sauté on a medium heat until golden 
in colour. Next, stir in the garlic, 
ginger and fry for a minute, longer. 
Add the mutton pieces, salt, mix 
with the masala and stir 
continuously. Add yoghurt, chilli 
powder, turmeric, cumin and 
coriander powder. Fry for 5 more 
minutes on medium heat.  Reduce 
the heat, and cook the mutton for 40 
minutes on very low heat or till the 
mutton is tender. Pour 2 tablespoons 
of  ghee over the curry before 
serving.

Kosha Mangsho
“On winter afternoons, sometimes I crave ‘kosha mangsho’ for lunch. 
This dish is one of my favourite mutton curries. In Bengali ‘kosha’ means 
slow cooked with spices. Cooking ‘kosha mangsho’ needs a lot of 
patience. Slow cooking the meat without any water brings out the 
beautiful aromatic spices giving the ‘kosha mangsho’ a unique taste”
- Nahid Osman
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Ingredients:
1 cup moong dal, soaked and 
washed
1 cup masoor dal, soaked and 
washed 
½ cup onions, chopped 
1 tsp garlic, paste 
1 tsp ginger paste 
1 tsp turmeric powder
1 tsp red chili powder
1 tsp cumin seed 
6 dry red chilli, whole
2 pinches of asafoetida
½ cup coriander leaves, finely 
chopped
Salt to taste
½ cup tomatoes, finely 
chopped
½ cup mustard oil

Preparation:
Re-wash the dal several times 
and cook in a deep pan with 
2 cups of water. Bring to boil 
under high heat, and then 
reduce to a low flame. Add 
onions, ginger, garlic. Cover 
and simmer until the pulses 
are cooked and creamy in 
texture. Next, add 3 cups of 
hot water, turmeric, salt and 
continue to cook for further 
10 minutes.
Heat oil in another pan and 
add asafoetida, cumin and 
dry red chili. When fragrant, 
mix in the chilli powder, 
chopped tomatoes and fry 
until tomatoes are soft. Add 
all the sauté into the dal. 
Remove from stove and stir 
in the coriander leaves.

Ingredients:
4 Bitter gourd, wash, cut into half 
lengthwise & seeded 
½ cup tomatoes, chopped 
1 tbsp paach phron
1 tsp turmeric powder
1 tsp Red chilli powder
1 tsp cumin powder, roasted
1 tsp coriander powder
1 tbsp mustard paste
2 tbsp coconut paste
1 tsp ginger paste 

Preparation: 
Heat oil and fry the onions until translucent. Add the ginger, garlic and sauté for 30 seconds. Next, add chilli and 
turmeric powder and continue to fry. Mix in the prawns and cook for a minute. Stir in the coriander leaves, remove 
from the stove and set aside. Marinate the bitter gourd with turmeric, salt and set aside for half an hour. Divide the 
prawn filling equally and stuff it into the centre of the bitter gourd halves. Heat oil, slide the stuffed bitter gourd into 
the hot oil, gently fry them on high heat and set aside. Heat more oil in another pan and add paach phoron when it 
starts to crackle. Add onions and cook until translucent. Mix in ginger, garlic followed by turmeric, chilli powder, 2 
tablespoons of water, cumin, coriander powder and fry until the oil starts to separate. Add coconut paste, 2 
tablespoons of water and continue to cook for few more seconds. Next, add the tomatoes, salt, cover and cook until 
tomatoes are soft. Finally stir in the mustard paste and remove from the stove.  Pour a cup of water into the masala 
and place the stuffed bitter gourds. Cover and cook under low heat until the vegetables are cooked.

Korola Dorma

1 tsp garlic paste 
½ cup onions, chopped 
½ cup mustard oil
Salt 
Stuffing:
250g prawns shelled and veined, 
chopped
½ tsp garlic & ½ tsp ginger
 2 tbs onion, chopped
½ tsp red chilli powder
1tsp turmeric powder
2 tsp salt and ½ cup soya bean oil 

Dal

“With a variety of dal preparations dominating the 
Bangladeshi kitchen, it is a quintessential part of our 
meal. Each region has its own preparation and the 
list is endless. Bengalis slurp dal like soup when it is 
thin in consistency. The thicker preparation is often 
relished with roti or paratha. Until I started exploring 
the culinary world, I didn't know about its diversity 
and was pleasantly surprised each time I tried out a 
new preparation.” -Nahid Osman
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Ingredients: 
1kg snakehead murrel, cubed & washed  
1cup of mustard oil mixed with soya 
bean oil 
2 tsp ginger paste    
1 tsp garlic paste 
2 tsp coriander powder 
2 tsp turmeric powder 
8 Green chillies 
8 small shallots, whole
1 cup onions, sliced   
1 tbsp red chilli powder 
1 tsp cumin paste, roasted      -
 ½ tsp cumin powder, Roasted 
½ tsp. black pepper crushed  
1 tbsp fenugreek seeds 
 2 Bay leaves 
½ cup coriander leaves, chopped
 
Preparation:
Heat oil, shallow fry the fish cubes and 
set aside. Heat more oil in a wok and 
sauté fenugreek seeds until it crackles. 
Add the onion slices and fry it until it is 
golden brown, followed by bay leaves, 
ginger and garlic. Mix well and add in 
the turmeric and red chilli powder. Stir 
continuously on medium heat and mix 
in the roasted cumin paste and 
coriander powder. Add a little water 
and continue to cook until the oil starts 
to separate. When the gravy is dry add 
the fish, whole shallots, green chillies 
and cook on high heat. Once the liquid 
has evaporated mix in the black pepper, 
roasted cumin powder and 1/3 of the 
coriander leaves and simmer under low 
heat, uncovered. Once the oil rises to 
the surface remove from stove and 
garnish with the remaining coriander 
leaves.

“This preparation is originated from Bikrampur. 
Shol is a sweet water fish available in both rivers 
and ponds”-Naheed Osman 

Methi Shol Maach
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If you are looking for the spiciest of curries, a wide assortment of �sh and 
meat, cooked in delicious concoctions of spices, Bangladeshi cuisines will 
rarely disappoint you. We love our tangy sweet curries, fragrant biryanis and 
those unique bhortas that give Bangladeshi food that unique zing! We are 
always up for an adventure when it  comes to experimenting with food. 
This Boishakh,  why not try some of these delectable delights and let your 
tastebuds  indulge and savour the taste of Bangladesh?
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When I was young, celebrating Boishakh was very different from how we celebrate 
it now. We used to dress up in saris, go to the Batamul early in the morning and eat a 
hearty meal of  bhortas with plain rice in the afternoon. The spirit was of  simplicity, 
warmth and togetherness. This time, I will probably attend a cultural show in the 
evening.

With hectic work schedules, how does the celebrity spend a regular day?
I love to wake up early and exercise. Once I am done, I drop my daughter off  to 
school, return back home and finish off  some household errands. I may be a 
celebrity, but my life is no different from other moms.
In the afternoons, I have some time to myself. I read books, write, watch movies or 
paint. Also, I love interior designing. Sometimes, I sit back and think of  various 
ways to revamp my house.
In the evenings I spend time with my husband and children. We don’t usually attend 

Mehrin Mubdi 
Chowdhury gets up 
close and personal 
with the beautiful 
Moushumi 

In her 
shoes
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Moushumi, one of  the most 
famous faces of  the 
Bangladeshi industry, is as 
breathtaking in reality as she is 
on screen. We sit back and 
chat about movies, her daily 
routine and how she spends 
the Bengali New Year.
She expresses that she loves 
how the Bengalis come 
together and celebrate this day. 
“The unity that is present in 
Bengalis during this occasion 
appeals to me the most.”

While everyone 
is busy coming 

up with 
elaborate plans 

during 
Boishakh, what 

is Moushumi 
up to?
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Acting is an addiction for me, if I am not acting then I 
am busy directing. Directing movies is very challenging 
and adventurous and I love taking on new challenges

parties unless it is absolutely necessary for us to do so. When we do go, we try to 
take our children with us. 

With the media showcasing different ideologies about beauty, what does 
true beauty mean to you?

This might sound slightly boring but real beauty comes from within you. No 
amount of  makeup or physical care can make you beautiful until and unless you 
have a pure heart. If  you have a beautiful heart, the goodness will certainly reflect 
on your face. So my advice is to take care of  the heart before taking care of  the 
physical aspect of  one’s being.

Celebrities are always donning the latest outfits, what rocks Moushumi’s 
wardrobe?
I love wearing saris, especially Tangail, Jamdani and Chiffon. l eagerly wait to dress 
myself  in saris as I feel Bengali women look best in them. 

One makeup item you absolutely can’t do without?
Although I prefer minimal makeup, I believe that women look incomplete without 
kajol. I always tell my friends that they can go out without wearing lipstick, but they 
should definitely wear some kajol. 

What keeps you busy at home?
I like selecting and designing clothes for The Levis, a clothing line which my 
husband looks after. I enjoy interior designing and love decking up my house. I 
plan to decorate my new house with sketches done by renowned artists and get 
furniture in the classic shades of  black and white.

What are your top 
initiatives at the moment 
with the Moushumi Welfare 
Foundation?
I wish to carry on progressive 
work with the foundation, 
targeting women and children. 
I want to train the women of  
our country.  The more 
efficient their skills are, the 
more financially independent 
they will be, even if  they are 
working from home.  My 
concept is to train them from 
within their homes and show 
them how to make ends meet. 
I plan on working on subjects 
like artwork, cooking, 
catering, handiwork etc. Being 
made an ambassador for 
UNICEF, I am thankful to see 
people’s faith on my initiatives 
and plans, and I hope to work 
towards children’s education 
and future.

What are you currently 
working on? 
Acting is an addiction for me. 
If  I am not acting then I am 
busy directing. Directing 
movies is very challenging and 
adventurous and I love taking 
on new challenges. I have 
directed the film “Shundor 
Hridoy” which shall be released 
this year. It stars Ferdous, a 
new comer Asif  Noor and 
me. I am very eager and 
positive about this movie. 
Now, let’s see how my fans 
enjoy it.

A message for your fans?
 Never hurt anyone 
intentionally. Try to be a good 
human being first before 
being anything else.
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Bengal Art Lounge 
screened Munsur Ali’s 
debut film Shongram on the 
occasion of  International 
Mother Language Day. 
The premise of  the film 
follows a journalist, played 
by Asia Argento, 
interviewing a Bangladeshi 
Londoner Karim who’s on 
his deathbed, played by 
Anupam Kher. The story 
unfolds as Karim talks 
about his life in Bangla-
desh during the liberation 
struggle of  1971. Though 
the film still awaits 
mainstream release, it has 

already been screened at 
many film festivals 
including Tribeca Film 
Festival, London Indian 
Film Festival, and Singa-
pore Film Festival.  A 
possible screening at 
Cannes has also been 
suggested.
There are a number of  
things that set Shongram 
apart from other such 
films. Not only does the 
film feature international 
actors like Kher and 
Argento but it is told from 
the perspective of  a British 
Bangladeshi who took up 
abode in a foreign country 
after the liberation of  

Bangladesh. Although the 
story is set in the thick of  
the war, the focus is not 
the war itself. Never has 
there been a 1971 war film 
of  this magnitude where 
the subjects that the film 
focuses on share a fresh 
outlook on the war 
compared to the many 
hundred war films in 
existence. The war of  1971 
holds a special meaning for 
the British Bangladeshi 
director.  
“My inspiration for 
Shongram is the search of  
my own identity.  Growing 
up in the UK, it was 
difficult for me to obtain 

original information about 
my roots . It’s not to say 
that there wasn’t informa-
tion out there but it wasn’t 
what a third generation 
British Bangladeshi like me 
could relate to. Most of  
the films about Bangladesh 
in 1971 weren’t made with 
my generation in mind. 
They were made for a 
certain period, for a set 
audience. For me, making 
Shongram was seeking my 
own roots, the history and 
the current reasons why 
I’m in the UK instead of  
Bangladesh,” expresses Ali.
Munsur Ali didn’t shy away 
from sharing his 

A cut above the rest
Tamzidur Rahman chats with the man behind the lenses Munsur 

Ali about his labour of love and struggle
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experiences or opinions 
in the film. He further 
explains, “From the 
moment you’re writing a 
script you devise a point 
of  view. Two people 
filming the same scene 
will have vastly different 
results, even in terms of  
something as menial as 
camera angles. The film 
is chockfull of  elements 
from my own 

experiences and my 
interpretations of  things. 
It naturally ended up 
being my point of  view 
of  sorts. I actually 
included a scene in the 
actual script where 
Anupam Kher’s 
character is asked about 
what his identity really is.  
He replies saying that he 
was born before the 
partition which made 

him a British Indian, 
after the partition he 
became an East 
Pakistani, and after the 
liberation war he became 
a Bangladeshi. Finally, 
when he shifts to the 
UK he becomes British. 
So his political identity 
changes four times 
without his consent 
during his lifetime. This 
is very similar to what 
my father had to face.” 
While an actual release 
date is still pending, 
Shongram has received 
acclaim and approval 
from those who’ve 
watched it. Ali went on 
to share, “During our 
first screening in the 
UK, I was very nervous. 
At the end when the 
credits were rolling, a 
dear friend of  mine, a 
writer by the name of  
Fred Hurr, who is about 
fifty five years old or so, 
ran over from his chair, 
grabbed my arm and 
almost tearfully said, 
‘Thank you, for showing 
me this part of  history, I 
never knew this took 
place.’ That was one. 

Then when Shongram got 
selected for the London 
Indian Film Festival – 
the first time a Bengali 
film was premiered in 
Leicester Square – we 
noticed that the show 
had sold out and the 
place was filled with 
audience to the brim. At 
the end of  it, a Pakistani 
girl came up to tell us, 
‘Thank you for sharing 
this with us and telling 
the story, I never knew 
my country did this. I’m 
very, very sorry.’ Not 
only was this a huge 
accomplishment but a 
very big emotional step 
for us as well.”
Munsur Ali is currently 
working on two new 
films. One is Cinema, a 
movie about the film 
industry. The other is a 
very ambitious project 
with a working title, The 
Final Message. The latter 
is a supernatural, horror 
drama with 
Biblical-Quran roots. Ali 
is looking to start 
filming Cinema at the end 
of  this year. 
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For me, 
making 
Shongram was 
seeking my 
own roots, the 
history and the 
current 
reasons why 
I’m in the UK 
instead of 
Bangladesh
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As March came to an end, Naveed’s Comedy Club 
made sure that the month rolled away with good 
cheer. The laughs got bigger and better when 
Bangladesh’s first stand-up comedy entity, hosted 
the 2015 Dhaka Comedy Festival on March 20, 
Friday at the Baridhara DOHS Convention 
Centre, Dhaka. 
The first of  its kind, this festival certainly jerked 
the laughter out of  new and old followers. It 
featured the best local comedians performing in 
front of  a crowd of  four hundred and fifty 
people. The line-up included comedians such as 
Naveed Mahbub, Yamin Khan, Aneek Khan, 
Shahriar Sharif, Solaiman Shukhon, Mosharraf  
Yaafi, Gulsetyne Ahmed, Tahsin M Khan, 
Shammi Huda, Max Mystel, Ishtiaquddin Ahmad 
Ashiq, Ahmed Zunayed, Shawon Majumder, 
Eftekhar Alam, Istiak Nasir Rajon, Aneek Haque, 
Nawaf  Naser, Mohammad Parash, Pervez Suman, 
Abu Hena Rony, Farzana Shashi, Mohammad 
Towhid, Shahryar Khan, Govinda Tarafdar, Fazlul 
Shaki, Emdadul Haque Hridoy, Saifur Rahman 
Saiful and many more.
Naveed Mahbub opened the show with his quirky 
humour and then introduced the other 
comedians. The jokes were a mesh of  English and 
Bengali which made it more enjoyable for the 

audience. The jokes and puns were directed 
towards people of  all ages.  Some comedians tried  
out song based humour which had the audience 
singing along and laughing their hearts out, of  
course. 
The festival provided a range of  other humour 
based segments which included open mic where 
anyone could try performing comedy in front of  a 
real crowd. This session was moderated by 
Naveed Mahbub. The viewers anticipated this 
whole heartedly since these performers had no 
prior experience of  comedy. 
The purpose of  this was to do improv comedy  
and Dhaka Comedy Festival certainly had a 
handful of  gutsy new comers. There was also an 
open mic for ladies and children. A Roasting 
Session was held where comedians asked 
questions to which the audience responded.  The 
audience engaged in heckling to respond to the 
wit and comments made by the performers.  
There was a Joke Bucket Challenge where 
audience members wrote down topics and put 
them in a bucket from which comedians drew 
those out on stage and performed an act based on 
those topics.  
Overall, the show brought the best out of  both 
the comedians and the audience. 

Laugh it up
By Rubab Nayeem Khan 
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“I really liked the show. I think comedy 
is a brilliant form of entertainment and 
it would certainly flourish in 
Bangladesh. However the Bengali 
crowd still needs to practice attending 
more shows like these so that they 
can appreciate it. Most of our 
entertainment revolves around eating 
out or taking pictures, but hopefully 
things will change now that we have 
comedy to look forward to.”

“I’ve been following Naveed Mahbub’s 
shows for quite some time and I really 
appreciate what he’s done with 
comedy in Bangladesh. Leaving a 
post at IBM to set up this venture is a 
huge sacrifice. This was my first time 
performing for open mic; it was a little 
difficult cracking jokes since one has 
to be careful about sensitive issues 
such as politics or religion. 
Regardless, I think one has to do 
extensive amount of research to make 
our crowd laugh and Naveed Mahbub 
has done it successfully.” 
-Raihan

 

Photos: Ashraf Uddin Apu
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The Story So Far:

After defeating Loki and the invading 
Chitauri Army in the “Battle of  New 
York,” the Earth’s Mightiest Heroes went 
their separate ways. Iron Man gave up 
being a superhero after realising that he 
was more than just a man in a high-tech 
suit. Thor fought Malekith and the Dark 
Elves over control of  the Aether, a 
substance of  untold destructive power, as 
Loki usurped the throne of  Asgard. 
Captain America and Black Widow 
discovered that terrorist organisation 
HYDRA was lying dormant in S.H.I.E.L.D. 
and had to foil their plans while evading 
their top assassin, the Winter Soldier. Black 
Widow, Nick Fury and their comrades cut 
ties with S.H.I.E.L.D. as Cap searched for 
his old friend Bucky, who had been the 
Winter Soldier all along.

The One Pulling the Strings:

After retiring as Iron Man, Tony Stark uses his knowledge in robotics to build an automated 
peace-keeping force called Ultron. However, Ultron has a mind of  its own and soon realises that 
the real threat to the world is mankind itself. Ultron is fiercely intelligent and possesses an 
unbreakable metal body as well as an army of  robot replicas to do his bidding. The Avengers will 
need all the help they can get in order to defeat this malevolent machine.

o call Marvel’s The 
Avengers 
anything short of a 
cinematic 
achievement is a 
gross 
understatement. 
This superhero 
team-up had only 
been the stuff of 
dreams until Nick 
Fury appeared at 
the end of Iron 
Man to tell the 
world about “The 
Avengers 
Initiative.” Over the 
next four years, 
Marvel introduced 
us to Captain 
America, Thor and 
a new Hulk to lead 
up to the big 
crossover film (with 
another new Hulk). 
The excitement 
was palpable and 
the expectations 
were of 
Galactus-sized 
proportions but 
The Avengers 
shattered them, 
delivering a movie 
that packed in all 
the fun and action 
of the comic books 
into one summer 
blockbuster. You’d 
think that Marvel 
would call it a day 
after that. But The 
Avengers was just 
Phase One. On 
May 1st, the 
Earth’s Mightiest 
Heroes reunite for 
an encore. So, get 
ready True 
Believers! 
Welcome to the 
Age of Ultron.

The Age of Miracles

Naveed Islam is here with your definitive guide to this summer’s 
biggest movie, The Avengers: Age of Ultron
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New Avengers Assemble:

Pietro and Wanda Maximoff  were first introduced in 
the post-credits sequence for Captain America: The Winter 
Soldier where they were held captive by HYDRA. Pietro 
is able to move at lightning-fast speeds and goes by the 

name Quicksilver while his twin sister Wanda is called 
the Scarlet Witch for her ability to bend reality. 

HYDRA has no doubt been using their powers to 
further their schemes for world domination. Will the 

twins break free and join the fight against Ultron? 
Probably, yeah. 

What’s To Come?

Ten films will be released in the next four years as we build towards the next 
chapter in the Avengers saga. We will see Captain America again in 2016 when he 
and his former friend and ally Tony Stark have a conflict of  ideals in Captain 
America: Civil War. Thor will return in 2017 to face an apocalyptic threat to the Nine 
Realms in Thor: Ragnarok. Star-Lord, Rocket Raccoon and a presumably fully-grown 
Groot will all take flight again in Guardians of  the Galaxy 2, also coming in 2017. 

When we first heard of the "Avengers Initiative” all those years ago, never in our wildest dreams did we expect this. 
Marvel didn’t just tie plot threads from multiple films together but successfully built a shared universe, where 
characters like Iron Man, Captain America and Thor all live, breathe and fight alongside one another. As we look 
ahead to The Avengers: Age of Ultron and beyond, this universe will only get bigger and bigger. This truly is a magical time 
to be a True Believer. Excelsior!

A Vision of  the Future:

Created by Ultron to aid in the fight against the Avengers, Vision has a synthetic 
body capable of  superhuman feats including flight and changing his form to 
become invulnerable or intangible. But Vision has the mind and voice of  Tony 
Stark’s faithful A.I. assistant Jarvis. Presumably, he and Ultron became acquainted 
when Ultron was on Stark’s drawing board. But to what nefarious end has Ultron 
created Vision?

What We Know:

Ultron could prove to be the ultimate test for Earth’s Mightiest Heroes. The 
team seems to be coming apart at the seams, with glimpses of  Thor wringing 
Tony Stark by the neck, Captain America’s shield lying broken and Hulk and 
Iron Man literally coming to blows. Even if  the team manages to defeat Ultron, 
will this be the end of  The Avengers as we know it? Meanwhile, new faces seem 
to be lurking in the background. A bearded Andy Serkis is rumoured to be 
playing the villain Klaw while a mysterious woman was seen entering a dark cave. 
Could these new characters have ties to other superheroes operating within the 
Marvel Cinematic Universe, such as Black Panther? No doubt, The Avengers: Age 
of  Ultron will shake-up the status quo of  the MCU. 

New faces are also set to join the 
MCU beginning with Scott Lang who 
will suit up and shrink down as 
Ant-Man this year. In 2017, Marvel’s 
Sorcerer Supreme joins the fray in 
Doctor Strange and Wakandan Prince 
T’Challa takes up arms as Black 
Panther, while Carol Danvers rises to 
the occasion as Captain Marvel and a 
new cosmic team called the 
Inhumans arrive in 2018. Will 
Ant-Man, Doctor Strange, Black 
Panther and Captain Marvel join the 
Avengers or perhaps fill in the ranks 
of  a brand-new team roster? Will the 
Inhumans cross paths with the 
Guardians of  the Galaxy? One 
enigmatic figure who has been 
looming large in the background is 
the Mad Titan, Thanos who has been 
scouring the universe for the Infinity 
Stones. He is set to wage war against 
all existence in The Avengers: Infinity 
War, with Part 1 releasing in 2018 and 
Part 2 coming out in 2019. Will the 
Avengers, Inhumans and Guardians 
band together to fight one last battle? 
We’ll just have to wait to find out.



�e Creative NookYour Space

Fan Art
ICE Today pieces together a poem 

and artwork by young Dhakaites

Istela Imam is a 
Graphic Designer 
whose work reflects 
her edgy sense of  
humour

Rubab Nayeem Khan is majoring in 
Journalism and humours herself  by drawing 
quirky caricatures
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Playing in a �eld of hurt our earth
wasting in the decadence and thirst
the pieces they keep falling
a whisper and a knocking
the whole dawn dies down to dusk

A broken light is wrong all night and day
dying is �ne if you're born just yesterday
everybody's falling
too blind they see it growing
the rivers, seas and oceans don't help

Crying our mother her nature is this way
preparing for abuse is longer every day
hot �res they keep on �aming
burnt tires but keeps on burning
the scenes scream a shrill sense of thrill

Gaia.
by Wasef Mustafa
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Beef  Bologna 
Sandwich

For all you meat and 
cheese lovers this 
combo should not go 
amiss. Bologna slices, 
cheese and Yellow 
Submarine’s special 
mayo – this combo is 
a no-fuss. At first 
glance, this may not 

As you walk into this cozy waffle corner, you can’t help but 
take in the sweet smelling fragrance and anticipate what’s 
being plated up for you. Natasha Rahman indulges herself as 
Yellow Submarine serves some of their best dishes

Dig right in!What’s a better way 
to kick off  a long 
weekend then with a 
treat at the submarine?
Delicious savoury and 
sweet waffles are too 
few and far in between, 
but since Yellow 
Submarine ventured out 
on their journey, they 
have been buzzing the 
radar! The retro styled, 
60s themed interior 
comes alive with people 
digging into those 
delicious waffles. 
Though this venture 
started with nine sweet 
waffle sandwiches, the 
savoury waffles have 
their own story to tell. 
For a Halloween event, 
Yellow Submarine was 
asked to cater savoury 
waffles. Back then, they 
had not started the 
savoury items; and yet 
they came up with a 
kickass savoury combo. 
In came, the beef  
bologna sandwich and 
the crowd devoured it. It 
was an overnight 
success! Customers 
poured in the following 
day looking for that 
waffle which blew their 
minds. Yellow 
Submarine, not wanting 
to deny the customers, 
prepared the sandwich 
from scratch and as the 
fervour rose up, so did 
their range of  waffles. 

Tuna Pesto Waffle

When your tastebuds are looking for a spicy kick, this should be your go-to waffle. A 
generous serving of  moist tuna wrapped up in mayo and their special pesto sauce; you 
have a powerhouse of  flavours. Biting into the paprika waffles topped with a hint of  

look like the most appealing waffle but wait till you take a bite of  the black pepper and 
paprika waffles and indulge in the succulent pieces of  bologna and cheese. Ah, goodie!
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Lady in Red
One look at this and you know how last season the red velvet cupcakes 
are! Cream cheese frosting doled out ever so evenly inside their moist 
warm waffles, and swirling whipped cream on the side, the lady in red 
makes the heart skip a beat, or two. Unlike other eateries that have their 
red velvets pre-made, Yellow Submarine prepares this sexy lady from 
scratch to give their customers the warm and fresh concoction of  
sweetness. 

Go Bananas
If  you are looking for an adventure 
with irresistible combinations of  
Nutella, ice-cream and bananas, this 
glorious waffle is bursting with 
flavours.
The deep pockets are filled with oozing 
chocolate syrup, while fresh banana 
slices, Nutella and ice cream is pressed 
between the Yellow Submarines’ classic 
waffles. It’s futile to try and break into 
this with poise, as this is going to be 
one messy affair. At first glance, you 
will be taken aback by its sheer beauty. 
There is so much going on in this dish 
that it may overwhelm your senses. 
However, the tender pieces of  banana 
and the ice cream makes for an 
explosive mingle which burst in the 
mouth. Go savage on this one!

sesame chilli sauce and parmesan 
cheese makes for a delicious blend. If  
you want some fire, the tuna pesto is a 
top recommendation.
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Grab your waffles at House 121-D, 
Road 44, Gulshan avenue, Gulshan 2

Unlike most eateries, Yellow Submarine 
takes special care of  their customer’s 
preferences, watching over the waffles and 
taking in suggestions and comments to 
make the experience even more fulfilling. 
Yellow Submarine has a beat and a 
momentum that is usually lacking in other 
cafes. Be sure to check out their new 
outlet in Banani, house 93, road 6, block 
C. So if  you want to turn your day around 
to a wafflicious one, swing by and we 
promise, you shall be back for more.



I don’t know about the rest of you, but 
I most certainly feel a sense of void 
coming in April. With the ICC 
One-Day World Cup tournament done 
and dusted, an anti-climatic feeling sets 
in. It was an unforgettable tournament 
where four South Asian teams made it 
to the quarter finals. For the 
Bangladesh cricket team, it was a great 
time for celebration when they won 
against England, beating them at their 
own game and knocking them out in 
the first round. The century scored by 
Mohammad Mamudullah made him the 
first Bangladeshi to score a century at 
the World Cup resulting in a roar of 
celebrations echoing all over the 
country. However, before we 
could taste the thrill of victory, 
we experienced an unfortunate 
defeat at the end. For me, 
Srilankan cricketer Kumar 
Sangakkara’s spectacular 
performance was the best part of 
the entire cricketing season. He 
became the first player to score 
four consecutive one-day 
centuries at a world cup. His 
retirement from one-day cricket 
was heart breaking and emotional 
for many fans around the world. I 
guess all good things must come 
to an end. Despite the losses on 
the cricket field, other forms of 
celebrations are right around the 

corner.
Yes, we have Pohela Boishakh and Easter 
coming up soon. This will bring many 
of us back into the celebratory mood. 
Countries within close proximity to 
Bangladesh also celebrate the New Year 
in April, such as Sri Lanka, Nepal, 
certain states in India, Thailand and 
Burma. Be it the New Year or harvest 
festival, nations across the world take 
the time to rejoice in these.
The spring equinox culminates the 
tradition of harvesting. Many of today’s 
festivals,such as Easter or Boishakh are 
rooted in pagan ritual and pre dates any 
monotheistic religious traditions.  

Legend has it that 
the origin of Pohela 
Boishakh predates 
Mughal India and is 
rooted in the Hindu 
philosophical 
concept of the four 
elements of nature. 
During the reign of 

Back in time

Culture VultureYour Space

Mughal emperor Akbar 
this was reinstated as the 
start of the accounting 
year for the collection of 
tax revenues to coincide 
with harvesting. Thus, it 
provided greater revenue 
for national treasury. The 
vendors would open a 
Haalkhata, a new 
accounting book with a 
red cover bringing the 
popular culture of red and 
white clothing worn during 
this day. After 
independence, Boishakh 
was further invigorated as 
a secular festival that 
created unity and harmony 
among diverse religious 
and ethnic groups. 

Let the
Festivities Begin!

Staying within the 
fringes of mainstream 
cultures Aidha Cader 
has inculcated an 
appreciation for Food, 
History, Travel and Art 
beyond her comfort 
zone.



My meeting with Nahid Osman helped me understand Boishakh food culture. Despite the general 
consensus, the celebratory meal for Boishakh is not panta. The day old rice that is soaked in water 
mixed with mustard oil, onions and fried chilli is a tradition that farmers follow as a breakfast meal. 
The soaking in water prevents the rice from going stale during the hot summer months. Boishakh is 
a time of celebration and be it the rural or urban, vendors or farmers, it is a season of prosperity. 
“During my travels across Bangladesh I have seen various ethnicities celebrating and enjoying 
Boishakh or shanthachorithi,” she added. Fried hilsha and an array of bhorta are celebratory 
delicacies. Sometimes other items are included such as dried fish, pickles, jackfruit curry, deep fried 
okra, potato with poppy seeds, chotpoti, lentil soup and green chilli dish. Add to that, they also have 
a drink made from blended green mango with green chilies, sugar and salt. Desserts include 
rice-based dishes such as payesh, shondesh made from cottage cheese and mishti doi. Seasonal 
fruits and vegetables like raw mango and gourd are used in the various food preparations making 
the most of this lush harvest season. Sweets are symbolic and are regarded as a good omen for the 
New Year.

Boishakh Treat

Contrary to popular belief, these 
festivals pay tribute to the spring 
equinox and the dawn of the 
harvesting season.
The Festival of Isis was held in 
ancient Egypt as a celebration of 
spring and rebirth. Isis features 
prominently in the story of the 
resurrection of her lover, Osiris. 
Sound familiar to other resurrection 
stories? In Iran, the festival of No 
Ruz begins shortly before the spring 
equinox. The word No Ruz means 
"new day," a time of hope and 
rebirth based on Zoroastrianism. In 
Ireland, St. Patrick's Day is 
celebrated each year on the dawn of 
the spring equinox. It is believed that 
St. Patrick, by means of a miracle, 
drove the snakes out of Ireland. 
What many people don't know is 
that the serpent was actually a 

metaphor for the early pagan faiths 
in Ireland. For the ancient Romans, 
the Feast of Cybele, the mother 
goddess was at the central pagan 
festival that commemorated the 
resurrection of her grandson Attis. 
One of Judaism's biggest festivals 
known as the Passover takes place in 
the middle of the Hebrew month of 
Nisan, which is between March and 
April. The festival commemorates 
the exodus of the Jews from Egypt 
after centuries of slavery. In Russia, 
Maslenitsa is observed as a time of 
the return of light and warmth. This 
folk festival is celebrated before the 
start of lent.  A straw effigy of the 
Lady of Maslenitsais is burned in a 
bonfire and pancakes are tossed in as 
well. When the fire burns out, the 
ashes are spread in the fields to 
fertilise the year's crops. As we are 
globalising, we are becoming more 
familiar with global celebrations. 
Unconsciously, we seek common 
links between other ethnicities and 
nationalities to unite us in celebrating 
such auspicious occasions. For those 
of us who do not want to roll in with 
the festivities of April, there is good 
news for you too!  Game of Thrones 
season five will premiere on April 12. 
During the course of the month I 
also had the honour to meet celebrity 
chef Nahid Osman who cooked an 
amazing spread for Boishakh, some of 

which are featured in Cover Focus. 
Her dynamic personality and warmth 
was refreshing. As an artist, her 
greatest pleasure is when she is able 
to inspire others and foster new 
entrepreneurs. She further elaborated 
that her use of special horseradish 
spice from Khulna named 
‘ChuwiChuwal’ became so popular 
that it inspired a restaurant to name 
it after the spice. I have come across 
many artists, designers and stylists 
who are  uncomfortable about their 
work going mainstream as there is a 
risk of  infringement of their 
copyrights. However, it’s time that 
they let go of these inhibitions and 
embrace this change. They have the 
power to influence trends and when 
their ideas are adopted and made 
popular  it should be viewed in a 
positive light, just as Nahid Osman 
has done.

Culture VultureYour Space
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The error 
of your 
winning 
ways

Jose did not reach the 
Champions League semi-final. If  
there is a God of  Football, he is 
finally listening to our prayers. 
Mourinho's team of  oil-money 
craving, glory-hunting, violent 
thugs have been knocked out of  
Europe's elite competition by 
team of  oil-money cra...never 
mind.

At least it wasn't Mourinho who 
won. That is all the comfort that 
can be taken from the 3-3 
aggregate Champions League 
round of  sixteen clashes between 
Paris Saint Germain and Chelsea 
that saw the French team go 
through on away goals. 

Even though the blue team from 
London has already won the 
Capital One Cup and have a five 
point lead at the top of  the 
English Premier League, fans of  
stylish football built on righteous 
philosophies can be happy. The 
self  proclaimed Special One's 
dirty tactics of  mind games, bus 
parking and lucky match-winners 
from defenders, who appear as 
though they are the missing links 
in the evolutionary chain, will not 
be diminishing the entertainment 

value of  the prestigious European 
Cup. Jose is an expert at these so 
called “mind games.” From calling 
Arsene Wenger a voyeur when 
Arsenal was competing with them 
for the league title, to saying West 
Ham plays 19th century football, 
to poking the late Tito Vilanova in 
the eye during El Clásico - there is 
no level too low for Mourinho to 
stoop to as far as irritating his 
opponents is concerned. He 
himself  sets his teams out to play 
boring but efficient football all the 
time but when someone does it 
against him, he labels them as 
haters of  the sport. One needs to 
simply look at Chelsea’s results 
during Jose’s first season there to 
see that most of  his games were 
won by a one goal margin.

Although Manchester City's 
success is based on similar "spend 
big, win big" principles, I'd much 
rather see them doing it in style 
than watch Jose's overpaid squads 
winning silverware with tactics 
that Big Sam and Tony Pulis 
would be proud of. Pellegrini is a 
gentleman who will not take a 
giant number two on your chest as 
he beats your team like Jose 
usually does. Pellegrini rarely has 

Matches M. voices his 
opinions on Chelsea FC 
and their game
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provocative things to say about his 
opponents and usually comments 
on flaws within his own team 
during post-match interviews 
instead of  blaming everyone but his 
players. Plus, his talismanic player is 
not a player who steps, spits and 
swears at his opponents. 

Saying Diego Costa is uncultured 
would be an understatement. 
Arguably the vilest player to tarnish 
the Premier League since Joey 
Barton, Costa is no doubt a talented 
athlete. However, it is unfortunate 
that he is a terrible human being. 
Chelsea fans may interject that 
stating so is a low blow, but is it 
really? We have seen countless 
talented South Americans who have 
had difficult childhoods grace the 
beautiful game, but none of  them 
were quite as vicious as Costa.

Chelsea fans like it this way. A 
hostile fan base who did not allow a 
dark skinned fan to get on a train in 
Paris after their away game against 
PSG this season, who wave plastic 
flags given to them at their stadium 
by the club staff, a manager who 
does not respect anyone but 
himself  and a goal scorer whose 
performances are directly 
proportionate with how angry he is 
able to make his opponents is an 

unholy trinity that was made in hell. 
Even fans of  City, PSG, Monaco or 
other such clubs that are funded by 
oil have the level of  class to admit 
that they started watching football 
recently and decided to support a 
team that they figured was likely to 
win. Chelsea's supporters are 
completely different though. They 
have the audacity to act like cultured 
football fans who started 
supporting their team during the 
pre-Abramovich era of  not winning 
the league for half  a century. "Back 
when Zola used to play for us..." 
they'll sometimes start to say before 
realising they don't know much 

about those days. 

After Jose's terrible trophy winning 
first spell at Chelsea, we all thought 
that mind games, long-ball tactics 
and undeserved victories died with 
Ferguson, but true evil never dies. It 
comes back stronger. Not that I am 
trying to take anything away from 
Ferguson, but Mourinho is 
following the same path to 
becoming football's public enemy 
number one. At least now we can 
rejoice knowing that we can watch 
the rest of  the season's late-night 
Champions League games without 
falling asleep.

Mourinho, head to head with Arsene Wenger

Game OnYour Space



Mostly A’s (Not a foodie) 

You eat to live. Food is just like any other mundane 
activity. You don’t savour your meals and you eat 
only for survival.

Mostly B’s (Natural foodie)

You love food, be it of any cuisine. You dive in 
head first and enjoy every single morsel. You don’t 
mind experimenting with unusual combinations and 
are always up for a good hearty meal

Mostly C’s (Snooty foodie)

You know your food. You can play with different 
flavours and spices and would usually whip up a 
phenomenal dish. You are the go-to person for 
newbies who may want suggestions to try out 
dishes at fancy restaurants. 

Mostly D’s (Wannabe foodie)

You don’t actually enjoy food as much as you claim 
to. If the meal you eat isn’t instagrammed or posted 
up on Facebook, it makes no difference whether 
the food was good or bad.

1. How do you satisfy midnight cravings?
a. I don’t get cravings 
b. I raid my fridge and munch on leftovers
c. I whip something up
d. Order a chocolate soufflé from the finest restaurant

2. What’s your reaction when food is being served?
a. Nothing 
b. Rainbows, butterflies and sunshine
c. Hope it tastes as good as it looks
d. I must upload this on Instagram

3.  New cafe in town, what do you do?
a. What’s there to do?
b. Check out the menu and try it out if  something looks 
interesting
c. If  it’s not something I can make at home, I’ll go
d. Hit it as soon as it opens

4. What do you expect, when you walk into a new 
restaurant? 
a. Peace and quiet  b. Food
c. Good service  d. WiFi

5. What’s your definition of  a healthy diet? 
a. I am indifferent about it
b. What’s a diet? 
c. Eating in small portions 
d. Having caesar salad on a regular basis 

6. What’s your buffet style?

a. What style? I am just having lunch with friends. 
b. I try everything and go for several helpings of  

Do you think about food all the time? 
Find out what kind of foodie you are

items I enjoy
c. I usually know what goes well with what and I try 
out unusual combinations.
d. I only try exotic dishes and make sure to plate them 
up nicely for a good photo.

7. Do you anticipate your next meal? 
a. Unless I am supposed to take meds before/after it.
b. Yes, all the time especially if  it’s biriyani
c. If  I get a good fragrance from my kitchen, then yes
d. If  it’s rich indulgent food in an upscale bistro

QuizYour Space
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Alpenliebe, one of  the leading candy 
brands in the world, celebrated 
Independence Day by transforming
their Mango Candy to a red and 
green swirl. They changed their look 
in terms of  packaging as the product 
is now available in a new wrapper in 
a green jar with a red cap. Apart 
from changing the product and 
packs, Alpenliebe had also made way 
for consumers to join in the 

Alpenliebe Celebrates
Independence Day

Dhaka, Bangladesh—Banglalink sponsored the 
“Shadhinota Dibosh Nouka Baich Protijogita 2015” in 
Hatirjheel, Dhaka, on 26th March, 2015. This was the 
second time that Banglalink organised a full scale boat 
race in Hatirheel, Dhaka, since last year when they 
held the city’s first ever such event for Bijoy Dibosh.

Banglalink Sponsors 
Shadhinota Dibosh Nouka 
Baich Protijogita 2015

festivities through a digital campaign called 
Alpenliebe Shadhinotar Ronge Rongin.
They celebrated the spirit of  Independence 
with a special movie segment on Desh TV, 
with a popular movie telecast on 
Independence. Alpenliebe presented a 
special segment on young freedom fighters 
during prime time news from 18 to 26 
March on Somoy TV as well.

Rivers form an integral part of  
Bangladesh's history, tradition, literature, 
culture and sports. Boat race 
consequently, is an important element of  
our culture and tradition. Different 
districts organise different types of  boat 
races across the year. 
Shakib al Hasan, Brand Ambassador, 
banglalink; Sharfuddin Ahmed 
Chowdhury, Head of  PR & 
Communication, Banglalink; Ifthekhar 
Azam, PR & Communication Manager, 
Banglalink; Advocate Molla Mohammad 
Abu Kawser, President, Bangladesh 
Rowing Federation; Haji Md. Khorshed 
Alam, Senior Vice President, Chairman 
Tournament Committee Bangladesh 
Rowing Federation, and Mohammed 
Monirul Alam, General Secretary, 
Bangladesh Rowing Federation were 
present at the event.
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Ziauddin Adil, CEO of  Top of  Mind, the 
country’s leading media agency was selected 
as a member of  the final jury body for the 
“Festival of  Media Asia Pacific 2015.” The 
event was the largest gathering of  marketers 
and media professionals in the Asia Pacific 
region, held in Singapore on 23-24 March, 
2015. 

The best campaigns from top media agencies 
from the region were judged by leading 
marketing and media professionals for the 
final judging. The final judging session was 
then deliberated to select the final winners 
from the short listed entries and awarded at 
the Gala Award Night of  the festival.

Final Judging Jury in Asia 
Pacific’s Largest Media 
Festival

Boishakh - A 
festival that 
radiates our 
Bengali Spirit

Maheen Khan’s journey 
instituting designs in textile 
folk tradition is a principal 
idea behind Mayasir Design 
Studio. Hand spun silk, 
muslins and Tangail weaves 
are still inherent in their 
collection. The designs are 
inspired by their masterly 
needle work that has 
sustained the frames of  time.

Design: Mayasir
Photo: Mayasir Design Studio
Model: Bipasha



142

EventsYour Roots

PATA’s CEO visits 
Bangladesh

Mario Hardy, Chief  Executive 
Officer (CEO) of  Pacific Asia 
Travel Association (PATA) visited 
Bangladesh from 23-26 March 
2015. This visit was in the view of  
the invitation extended to him by 
CEO, Bangladesh Tourism Board 
and Chairman of  PATA 
Bangladesh Chapter. His program 
also included a visit to PATA 
Bangladesh Dhaka University 
Student Chapter and inauguration 
of  the Adventure Club of  
Bangladesh. This was Hardy’s first 
visit to Bangladesh as a CEO 
through which he assessed the 
need and the role of  PATA 
towards tourism development in 
Bangladesh.

Shwapno, the largest retail 
chain in Bangladesh 
launched its Ramadan 
campaign in association 
with world famous chef  
Tommy Miah. The 
announcement was made 
on March 24, 2015 by 
Sabbir Hasan Nasir, 
Executive Director of  ACI 
Logistics during a signing 
ceremony with the chef. 
During the month of  
Ramadan, iftar items made 

International 
Iftar at 
Shwapno by 
Tommy Miah

by Tommy Miah’s Hospitality Management Institute will be available 
for the customers of  Shwapno at different outlets. 
Few sample recipes were cooked on site by Tommy Miah and his 
students from Tommy Miah’s Hospitality Management Institute for 
guests attending the event, at Shwapno’s outlet in Gulshan-1.
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